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to control stability of the powders under studied conditions. To sum up, 
since SMP has been increasingly involved in the formulation of a great 
number of food products and its list of usage in food industry for various 
reasons, is almost endless, studying processing conditions and 
monitoring its changes during storage and shelf-life is of importance.  
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Introduction and Objectives: Fresh tomatoes are a popular and versatile 
fruit vegetable which make significant contributions to human nutrition 
throughout the world for their content of sugars, vitamins, minerals, 
lycopene, and other carotenoids. They are consumed in diverse ways: 
raw; as ingredient in many dishes, sauces and drinks; and as processed 
products (Gharezi et al., 2012). Thermal treatments affect the nutritional 
quality of several fruits and vegetables. A number of preparation methods 
involving heat are used in several Nigerian homes to prepare sauce/stew 
from fresh tomatoes to accompany staple dishes. There is paucity of 
information on the effect of these methods on the nutrient quality of the 
sauces. This study was carried out to determine the effect of the home 
preparation methods on the nutrient content of tomato sauces. 
Methods: Fresh ripe tomato fruits (plum variety) purchased from Main 
Market Awka Nigeria, were washed, sliced and pulped using a Kenwood 
food processor (KM265, China). Tomato pulp was used with vegetable 
oil (Gino Brand) in the ratio of 300ml: 200ml in preparing the sauces. 
Samples obtained were: Sample A: Fresh tomato pulp (Control); Sample 
B: Tomato pulp + oil + boiled for 20 minutes; Sample C: Tomato pulp 
boiled down to paste + oil + fried till dry; Sample D: Hot oil + fresh 
tomato pulp + fried until dry; Sample E: Tomato pulp + oil + boiled to 
paste + fried until dry. Samples were analyzed for proximate 
composition, selected vitamins and minerals, lycopene, and beta-carotene 
using standard methods (AOAC, 2010). 
Results: Crude protein, fat, fibre, ash, and energy contents increased 
significantly (P˂0.05) in the sauces. The calcium contents of the fried 
sauces were significantly lower (P˂0.05) than that of the fresh pulp; iron 
was lower (P˂0.05) in the sauces; magnesium was higher (P˂0.05) in the 
sauce boiled for 20minutes; other minerals were not affected (P˃0.05). 
Ascorbic acid and niacin decreased significantly (P˂0.05) while vitamin 
E increased significantly (P˂0.05) in the sauces. Lycopene and beta-
carotene occurred at an almost a two-fold level (9.0-18.50 mg/100g and 
451-852 µg/100g, respectively) in the sauces. 
Conclusions: The treatments resulted in significant reductions in 
ascorbic acid and niacin but significant increases in vitamin E, lycopene 
and beta-carotene contents of the sauces. The boiling for 20minutes 
method was identified as the best method of home tomato sauce 
preparation.  
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The assai fruit is highly perishable and its seasonal production requires 
improvements in its transport chain, since the production of assai in  
Amazonian areas is far from the consumer center. Those characteristics 
promote a decline in visual quality of the fruit at the time of 
commercialization and consequently of the beverage processed. The aim 
of this study was to evaluate the influence of the assai fruit conservation 
and heat treatment, usually applied before its transformation into a pulp 
or beverage by artisan processing. Assai fruits were collected in 2013 in 
Mazagão, Brazil, packed in polypropylene bags, vacuum sealed and 
refrigerated (8-10°C) during four days. The treatments consisted of i.) 
fruits packed under vacuum (T1), ii.) fruits softening with potable water 
at 45°C for 20 minutes before bleaching (T2), ii.) fruits which have not 
been softened before bleaching (T3), iii.) fruits bleached at 80°C for 10 
seconds (T4) (Rogez et al., 1996) and iv.) packaged fruit pulps prepared 
in the presence (T5) and iv). absence of vacuum (T6). The instrumental 
color of fruits and pulps was evaluated by colorimeter CR- 400 Konica 
Minolta. Fruit pulp preserved in vacuum (T5) showed the darkest 
luminosity (L*29.39), well as a more reddish color (a*8.51) and also 
more blue (b*-4.10). Considering ΔE 12.55, there was a significant 
difference between vacuum packed fruit (T1) and without vacuum fruit 
pulps (T6). Otherwise, pulps from vacuum packed fruits (T5) and ones 
with absence of vacuum packed fruits (T6) also presented statistical 
difference (ΔE 7.80). The highest value C* was observed in vacuum 
packed pulps (T5) (9.45), which presented with a brighter and stronger 
color than the fruit pulp without vacuum (T6) (C*7.01). Regarding 
H°hue, the pulp from fruits without vacuum (T6) showed higher values 
(H°78.36) when compared to the pulp from fruits under vacuum (T5) 
(H°73.84). Compared to thermal processing, bleaching was not 
statistically influenced by purity of the color (C*) of softened fruit pulps 
(T2) (C*8.50) and fruit pulps that were not softening (T3) (C*8.00). The 
highest total color difference was observed in the bleached pulps that 
were previously softened (T4) (ΔE12.85). Assai fruits vacuum packed 
retain the best attributes of drink produced. Softening of the fruit before 
bleaching also influences the change in color of the drink, which may 
represent significant quality loss for the product and value for the 
merchant and consumers.  
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Fick's law is frequently applied to explain the phenomenon of moisture 
transfer during convective drying. However, some recent studies suggest 
that this law might not predict properly the diffusion of water in starchy 
products undergoing glass transition during drying. Therefore, the 
objective of this study is to elucidate the influence of glass transition on 
the diffusion of water within food undergoing shrinkage during 
convective drying. Shrinkage (volume measured according to 
Archimedes' principle) and moisture profile (analyzed by magnetic 
resonance imaging with a Bruker Avance DRX 360MHZ) of cylinders of 
potato and a food model containing water-agar-maltodextrin (proportion 
1/0.15/0.015) were determined during convective drying at 55°C. Dried 
samples were ground and equilibrated at different relative humidities, 
from 0% to 86 %. Subsequently, equilibrium water content was 
determined after 48 hours under vacuum at 60°C. The glass transition 
temperature (Tg) of the conditioned powdered samples was evaluated by 
Differential Scanning Calorimetry (Pyris 1, Perkin Elmer) at 5°C/min 
 
